WHITE CROSS EVENING MENU

Served from Spm

STARTERS

SLOW-ROASTED TOMATO & TRUE GRIT CHEDDAR SOUP (V)7

ROSEMARY & GARLIC BAKED CAMEMBERT SHARER (V) 10

EXTRA BREAD £1

STICKY OX TONGUE 9
TIRRIL ALE & CHORIZO MUSSELS 8.5

TEMPURA ENOKI MUSHROOM (VE) 8

MAINS

90z 28 DAY DRY-AGED SIRLOIN STEAK 24.5

ADD SAUCE FOR £2: BLUE CHEESE or PEPPERCORN

CHICKEN SUPREME 19.5
CODLOIN19.5
POACHED & ROASTED CAULIFLOWER (VE) 15.5
MOULES FRITES 16
LAMBHOT POT 16
CARAMELISED ROOT VEGETABLE HOT POT 13
SMOKED FISH PIE 16

TIRRIL BEER-BATTERED FLEETWOOD HADDOCK 14.5

ADD BREAD & BUTTER £1

ENGLISH GARDEN SALAD (VE) 12

EXTRA TOPPINGS £3.50 EACH: CHICKEN, GOATS CHEESE (V) or SEITAN STRIPS (VE)

BURGERS

ALL SERVED ON A BRIOCHE BUN WITH ROASTED GARLIC SALT HAND CUT CHIPS & COLESLAW

BRISKET BEEF BURGER 14.5 BUTTERMILK CHICKEN BURGER 14

SOYA BUTTERMILK SEITAN BURGER (VE) 14

EXTRA TOPPINGS £1 EACH: PULLED BEEF BRISKET, STREAKY BACON, TRUE GRIT CHEDDAR, VEGAN CHEESE, ONION RINGS, DILL PICKLES

SNACKS & SIDES

TIRRIL BEER-BATTERED CHIPOLATAS 5.5 LANCASHIRE CHEESE & ONION 'PIE' (V) 5
PUFFED PORK SCRATCHINGS 4
SALT & VINEGAR SQUID 6 BEEF FAT CHIPS 4
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SKINNY FRIES 3.5 ONION RINGS 3.5

ROASTED GARLIC SALT HAND CUT CHIPS3.5 GARLIC, LEMON & CHILLI MARINATED OLIVES 3.5

3 FOR £10 ON ALL SNACKS & SIDES EVERY TUESDAY 7PM-9PM



